
TEMPERATURE LOG 
 

Date Time Food Item Location Temperature Corrective Action Initials 

       

       

       

       

       

       

       

       

       

       

       

       

       

       

       

       

       

       

       

       

       

 

*Maintain cold potentially hazardous cold food (PHF) at 41°F or below.  Monitor food temperatures frequently. 
*Rapidly cool, relocate or discard food which is out of temperature.   


